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above all other meats, if used at all should be
of good quality, for pork which comes from
animals in poor condition is very harmful.
It is absolutely necessary that pork should be
thoroughly cooked; there is no part of it that
may be left "rare," as is done with steaks
and lamb chops.
The meat from different parts of the ani-
mal varies in several ways; some of it is
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 a prime animal, excellent for a roast, as are
the ribs from B to C. Unless, however, the
meat is tender, it is better used for braising
or for pot-roasting. The flank and the leg
are used for stewing or for making soup.
Broiling. Though raw meat is easily di-
gested, we do not serve it on our tables. In
order to make it more appetizing in flavor
and more attractive in appearance, we cook
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DIAGRAM SHOWING CUTS OP BEEF
A, neck; B-C, chuck ribs and shoulder-blade; C—D, seven prime ribs; D-E, porterhouse;
E-F, thick sirloin; F-H, rump; H-I, round; J, leg-; K, top of sirloin; L, flank; M, plate
piece; N, O, brisket.
tough, some tender; some is dry, some juicy;
some has much flavor, some is comparatively
tasteless. These differences determine large-
ly the uses to which the various parts are put.
The loin of beef (D to F in the figure) is
considered the choicest part, and is there-
fore the most expensive. It is used for roasts
or steaks, giving porterhouse, sirloin and
short steaks. The prime ribs, as they are
called (C-D in the figure;, are used for
roasting. It is poor economy to buy one rib,
even though the family is small; two will
give much better results, and the "leftover"
may be utilized in many ways.
The meat from the top of the round is
often used for steaks, and while it is not al-
ways very tender, it has a good flavor. It is
fine, also, for pot-pies or for boiling; since
it has little bone and almost no fat, there
is little waste. The rump is sometimes, from
it, and the cooking may be done in -various
ways. Primitive men, of course, had no way
of cooking their meat except before or over
an open fire, and we have kept their method
in the simplest of our ways of cooking—
that is, broiling. This method is used id
cooking tender cuts of meat, such as steak,
chops and cutlets, and for some kinds of
fish. The heat at first should be intense, so
that the surface may be quickly seared. In
this way the juices are prevented from es-
caping. After the coating is formed on the
outside, the heat should be lessened. To cook
a steak or chop about one inch thick to me-
dium rareness, keep it close to the fire for
about two minutes, then draw it a little dis'
tanee away. It should be turned often.
Boasting. Roasting was originally prac-
tically the same as broiling, the only differ-
ence being in the thickness of the piece oa:

